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This determination gives total creatinine (that pre-existing -f that
formed from the creatine by the action of hydrochloric acid), so that the
creatinine from the creatine is ohtained by difference; creatinine X 1-16 =
creatine.
11. Examination for Yeast Extract.—Yeast extracts contain prin-
cipally marked quantities of xan thine todies (xantHne, adenine, carnine,
etc.), but, unlike meat extracts, they contain no creatine or creatinine. It
isrhence easy to detect meat extract in mixtures of this with yeast extract;
the inverse problem, which is the one usually presenting itself, is not so
easy. Of the different methods proposed to meet this case, some of which
are empirical, the only one capable of giving reliahle results is that of Micko,1
based on the detection of a special substance of the nature of gum, found
only in yeast extracts. This method is as follows:
A portion of the extract is dissolved in three parts of hot water, ammonia
in slight excess being then added. The precipitate formed is filtered off
and the cold filtrate treated with excess of a freshly prepared amrnoniacal
copper solution (100 c.c. of 13% copper sulphate solution mixed with 150
c.c. of ammonia solution and 300 c.c. of 14% caustic soda solution).
In presence of yeast extract, a dense precipitate forms and collects
into a compact mass. This precipitate is filtered through linen, thoroughly
pressed, and then dissolved in water acidified with a little hydrochloric
acid, three times its volume of alcohol being added to the solution thus
formed. In this way a substance is obtained which, in the dry state, is a
. very fine powder; the latter is soluble in water to a clear liquid, shows
adhesive properties, has the specific rotation [a]D= 90-1°, and is con-
verted by the action of acid into a fermentable, feebly dextro-rotatory
sugar able to reduce Fehling's solution,
With pure meat extracts, the procedure gives no turbidity or precipitate,
whilst an extract containing only 10% of yeast extract gives an abundant pre-
cipitate.
12.	Alcoholic   Extract,   according   to   Liebig.—Lidbig's   original
method for determining the substances insoluble in 80% alcohol, which
has been much discussed, is as follows;
2 grams of the extract are dissolved in a "beaker with 90 c.c. of water,
50 c.c. of 93% alcohol then "being added. The precipitate which forms
adheres strongly to the glass, so.that the alcoholic liquid may be readily
poured into a tared dish, The precipitate is washed with 50 c.c. of 80%
alcohol, which is .also placed in the tared dish, the whole solution, "being
thea evaporated on a water-bath at about 70° and the residue dried for
6 hours in an oven at 100°,
According to modifications which have been suggested, the precipitate should
be washed at least three times with So % alcohol and the drying should be more
thorough, a long time (often 35 hours or more) being required for the complete
elimination of the water.
13.	Tests for Sugar and Dextrin®.—10 grams of the exirait &rer
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